


STORYOur

T h a i  f o o d  h a s  a l w a y s  b e e n  a b o u t  b r i n g i n g
p e o p l e  t o g e t h e r .  

A t  U P  T H A I ,  w e  s e r v e  c l a s s i c  T h a i  f l a v o r s
w i t h  f r e s h  i n g r e d i e n t s  i n  a  w a r m ,  m o d e r n

s p a c e  f o r  e v e r y o n e  t o  e n j o y .



Appetizers
Chicken Sa-Tay (4)                9
Marinated chicken on skewers served with 

creamy peanut sauce.

Crab Rangoon (5)                   6    
Fried wonton stuffed w/imitation crab, 

cream cheese, onion, green onion served 

with sweetand sour sauce.

Edamame                                     7
Pork Egg Roll (2)                       5  
Crispy egg roll stuffed with pork, carrot, and 

cabbage served with sweet and sour sauce.

Crispy Spring Roll (2)            5
Fried spring roll stuffed with noodles, 

cabbages, onions carrots, celery served 

with sweet and sour sauce.

Boom Boom Shrimp            10
Crispy shrimp, tossed in a creamy 

sauce and green onion.

Shrimp Roll (8)                      10
Fried shrimp wrapped in spring roll 

served with sweet and sour sauce.

Gyoza (5)                                  7
Steamed or deep fried Asian pot stickers with 

chicken served with homemade soy sauce.

Fresh Roll with Shrimp       8
Shrimp, lettuce, carrots, cilantro, cucumber 

and noodles, wrapped in rice paper 

served with peanut sauce.

Chicken Wings (6)               13
Deep fried wings with Thai Sauce.

Salad
House Salad        5
Larb 
(Chicken or Pork 15 , Beef 17, Salmon 20)
Ground meat mixed with lime sauce, red onion, green onion, 
basil, cilantro, served with fresh lettuce and cucumber

Papaya Salad     15
Shredded green papaya with carrot, tomatoes and peanuts in 
homemade dressing.

UP THAI’s Chicken Wrap  15
Ground chicken mixed with mushroom, water chestnut, scallion 
serve with crunchy noodle, and lettuce.

Fish Cake (5)                       8
Scallion Pancake               8
Golden Shrimp Cake (2) 10



Grilled
Grilled Pork Grilled Beef

Grilled Chicken Salmon
Grilled Chicken Teriyaki                      16
Grilled marinated chicken thigh in teriyaki sauce with 
steamed broccoli and carrot.

Grilled Chicken with Jaw Sauce    17
Grilled marinated chicken thigh  served with spicy tamarind
fish sauce.

Nam Tok                                                          18
Grilled chicken thigh with tamarind fish sauce, red onion,
rice powder, green onion, cilantro, served with cucumber
and fresh lettuce.

Bangkok Grilled Chicken                    18
Garlic sauce stir-fried with black pepper over grilled chicken
thigh.

Yum Chicken                                               18
Grilled marinated chicken thigh mixed with lime sauce,
sweet chili paste, red onion, onion, carrot, 
pineapple, tomato, green onion and cilantro.

Grilled Salmon Teriyaki               20
Grilled salmon in teriyaki sauce with steamed broccoli and
carrot.

Nam Tok                                                  20
Grilled salmon with tamarind fish sauce, red onion, rice
powder, green onion, cilantro, served with cucumber and
fresh lettuce. 

Bangkok Grilled Salmon             20
Garlic sauce stir-fried with black pepper over grilled chicken
thigh.

Yum Salmon                                        20
Grilled salmon mixed with lime sauce, sweet chili paste, red
onion, onion, carrot, pineapple, tomato, green onion and
cilantro.

Labb Salmon                              20

             Served     with Jasmine Rice

Grilled Pork with Jaw Sauce     17
Grilled marinated pork loin  served with spicy tamarind fish
sauce.

Nam Tok                                                 18
Grilled marinated pork loin with tamarind fish sauce, red
onion, rice powder, green onion, cilantro, served with
cucumber and fresh lettuce.

Bangkok Grilled Pork                    18
Garlic sauce stir-fried with black pepper over grilled
marinated pork loin.

Yum Pork                                               18
Grilled marinated pork loin mixed with lime sauce, sweet
chili paste, red onion, onion, carrot, pineapple, tomato,
green onion and cilantro.

Grilled Beef with Jaw Sauce    21
Grilled marinated beef served with spicy tamarind fish
sauce.       

Nam Tok                                                 23
Grilled beef with tamarind fish sauce, red onion, rice
powder, green onion, cilantro, served with cucumber and
fresh lettuce.

Bangkok Grilled Beef                    23
Garlic sauce stir-fried with black pepper over grilled
marinated beef.

Yum Beef                                               23
Grilled marinated beef mixed with lime sauce, sweet chili
paste, red onion, onion, carrot, pineapple, tomato, green
onion and cilantro.

Three-Flavors Tamarind Fish
Crispy fried fish topped with tamarind sauce 
served with broccoli, and carrot.

Tangy Pineapple Fish
Fried fish with tangy pineapple sauce.

Fish Supreme
Lightly battered and fried fish topped with 
bell peppers, onion, carrot and basil leaves in 
red curry paste.

Fried Fish
 Served with Jasmine Rice
 Fillet   18 / Whole Fish   26



Soup

Curry

              Choice of   Chicken or Pork or Tofu or Vegetable  6 (Small) / 14 (Large)
                                        Beef or Shrimp                                                      8 (Small) / 16 (Large)
                                        Combination or Seafood                                                      / 18 (Large)

Large size Served with jasmine rice

UP THAI’s Soup
A traditional coconut milk soup with mushrooms, galangal, 
lemongrass, lime leaves, green onion and cilantro.

Tom Kah Soup
Coconut milk soup seasoned withlime juice, lemongrass, 
galangal, cabbage, mushroom, green onion and cilantro.

Tom Yum Soup
A classic Thai hot and sour soup with mushrooms, lemongrass, 
lime leaves, galangal, roasted pepper paste, green onion and cilantro.

Wonton Soup
Gyoza in a chicken broth with bok choy, mushrooms, carrots, 
onions, top with green onion, cilantro, and fried garlic.

              Choice of   Chicken or Pork or Tofu or Vegetable  15
                                        Beef or Shrimp                                                      17
                                        Combination or Seafood                              19

             Served with Jasmine Rice

Red Curry               
Red chili paste curry in coconut milk with bamboo 
shoot, carrot, bell pepper and fresh Thai basil.

Green Curry
Green chili paste in coconut milk with carrot, eggplant, 
bell pepper, bamboo shoot and fresh Thai basil.

Salmon Green Curry    20

Massaman Curry 
Massaman curry paste in coconut milk with onion, 
carrot, potato and peanut.

Panang Curry
Panang chili paste in coconut milk with bell pepper, 
broccoli and Thai basil.

Salmon Panang Curry    20

Fried Rice              Choice of   Chicken or Pork or Tofu or Vegetable  15
                                        Beef or Shrimp                                                      17
                                        Combination or Seafood                              19

Basil Fried Rice              
Fried rice with Thai basil leaves, chili, bell peppers, bamboo
shoot, onion, carrot, mushroom and egg with side of cucumber.

Thai Fried Rice            
Special house fried rice with eggs, broccoli, carrots, onions, 
and green onions.

Pineapple Fried Rice      
Special house fried rice with pineapple chunk, egg, carrot, 
onion, and green onion.

UP THAI’s Fried Rice
Our authentic sweet chili paste fried rice, basil leave,
onion, tomato, bell pepper and egg with side of cucumber.

Crispy Shrimp Fried Rice   18
House fried rice with egg top with crispy shrimp in creamy
sweet chili sauce and green onion.

Crab Fried Rice   20
Fried rice with real crab meat, egg, onion served with sides
of tomato and cucumber.
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Noodle              Choice of   Chicken or Pork or Tofu or Vegetable  15
                                        Beef or Shrimp                                                      17
                                        Combination or Seafood                              19

Pad Thai 
Rice noodles in Pad Thai sauce with eggs, 
fried tofu, bean sprouts, green onions, and peanuts.

Pad See Ew
Wide rice noodles stir-fried with sweet soy sauce, 
eggs, mushrooms, carrots, and broccoli.

Drunken 
Wide rice noodle stir-fried with bell peppers, carrots,
mushrooms, Thai basil and bean sprouts.

Lomein
Lomein noodle stir fried with broccoli, cabbages,
carrots, onions, and green onions.

Holy Basil
Lomein noodle stir fried with bell pepper, carrot,
mushroom, Thai basil and bean sprout.

Stir Fried
Black Pepper
Stir-fried bell pepper, onion, green onion, and black
pepper in a light Thai sauce.

Cashew
Stir-fried onion, carrot, bell pepper, mushroom, and
cashew nut in a light Thai sauce.

Bowl

              Choice of   Chicken or Pork or Tofu or Vegetable  14
                                        Beef or Shrimp                                                      16
                                        Combination or Seafood                              18

Chicken Noodle Bowl     16
Grill marinated chicken breast, noodle and ginger in curry
sauce with bean sprout, lettuce, fried onion and green onion.

Khao Soi                               18
Choice of steamed or fried chicken, egg noodle and ginger in
curry sauce with lettuce, pickled cabbage, red onion, fried
onion, green onion, cilantro and lime.

Chicken Pho                       16
Noodles and chicken in chicken broth soup, green onion,
cilantro served with jalapeno, bean sprouts, basil, and lime.

Pork Pho                               16
Noodles, pork in chicken broth soup, green onion, cilantro
served with jalapeno, bean sprouts, basil, and lime.

Beef Pho                               17
Noodles, beef and meat ball in chicken broth soup, green onion,
cilantro served with jalapeno, bean sprouts, basil, and lime.

Shrimp Pho 17
Noodles and shrimp in chicken broth soup, green onion,
cilantro served with jalapeno, bean sprouts, basil, and lime.

Spicy Basil Leave
Stir-fried fresh chili, garlic, onion, bell pepper, carrot,
mushroom, bamboo shoot and Thai basil in light Thai sauce.

Veggie Delight
Stir-fried assorted vegetables in a light Thai sauce.

             Served with Jasmine Rice



Chef Special
             Served with Jasmine Rice

Crunchy Chicken                           16 
Roasted chili paste crunchy chicken stir-fried with onions, 
green onions, carrots, bell peppers and cashew nuts.

Crunchy Shrimp                              18
Roasted chili paste crunchy shrimp stir-fried with onions, 
green onions, carrots, bell peppers and cashew nuts.

Sweet & Sour Chicken                  15
Deep-fried chicken thigh with pineapple, onions, 
tomatoes, bell peppers and sweet and sour sauce.

Sweet & Sour Shrimp                    16
Deep-fried shrimp with pineapple, onions, tomatoes, 
bell peppers and sweet and sour sauce. 

Orange Chicken                              15
Fried chicken thigh in orange sauce, served 
with broccoli, and carrot.

Kid’s Chicken Fried Rice       7
Kid’s Shrimp Fried Rice         8
Kid’s Chicken Lomein             7
Kid’s Shrimp Lomein               8
Kid’s Sweet and Sour Chicken    7
Kid’s Sweet and Sour Shrimp      8
Kid’s Chicken Teriyaki           7
French Fries                                6

For children 10 years old & under

Kid’s Menu

Jasmine Rice                 3        
Brown Rice                      3.50             
Fried Rice                        5               
Sticky Rice                      3.50
Steamed Noodle          3.50
Steamed Vegetable   4

Sides
Order

**NO SUBSTITUTIONS**
** 20% Gratuity will be added for parties of 5 or more**



Add Crystal Boba for $1.50
Add Whipped Cream for $1.00

Original                      Strawberry               

                                                                                      (Free Refill)     3

Sweet Tea, Unsweet Tea (Free Refill)                   
Hot Tea (Jasmine Tea / Green Tea)                     
Hot Coffee                                                               
Thai Ice Tea                                                            
Ramune Japanese Soda                                       

3
3
3
6
4

Milk Tea Flavors
Thai Tea
Milk Tea
Green Tea
Coffee
Chocolate

Taro
Strawberry
Vanilla
Honeydew

Fruit Flavors
Strawberry
Pineapple
Peach
Lychee
Mango

Bubble Tea ($6)

Desserts

FOOD ALLERY NOTICE: PLEASE BE ADVISED THAT FOOD PREPARE MAY BE CONTAIN THESE INGREDIENTS; 
MILK, EGG, WHEAT, SOY BEAN, PEANUT, FISH AND SHELLFISH.

ITEM SERVED RAW OR UNCOOKED, OR COOK TO ORDER CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD OR EGG MAY INCREASE THE RISK OFF FOOD BORNE ILLNESS

** PRICE SUBJECT TO CHANGE WITHOUT NOTICE **

Drink Menu

Coconut Ice Cream         8
Fried Cheese Cake           8 
Fried Ice Cream                7    
UP THAI’s Donut                 6
Sweet Sticky Rice with Egg Custard    8
Sweet Sticky Rice with Mango (Seasonal)    10
Banana in Coconut Cream (กล้วยบวชชี)          7 
Taro Pearls in Coconut Cream (บัวลอยเผือก)  7

**NO SUBSTITUTIONS**
** 20% Gratuity will be added for parties of 5 or more**



Import
Beer

Domestic
Beer $4

House Wine
Chardonnay
Pinot Grigio
Sauvignon Blanc
White Zinfandel

Pinot Noir
Cabernet
Merlot

Sake

$5

Beer

$7.50

Hot Sake
Large   12
Small   9  

Cold Sake
Sho Chiku Bai Nigori Sake   15  (Bottle)
Gekkeikan Black & Gold      35 (Bottle)



Lunch 
SPECIAL

PORK
EGG ROLL

UP THAI’S
SOUP ENTRÉE

FRIED RICE

CURRY
Served with Rice

AVAILABLE      MONDAY - FRIDAY
11 AM - 3 PM

ALL ENTRÉE EXCLUDING CHEF SPECIAL HAVE A CHOICE OF;
CHICKEN, PORK, TOFU or VEGETABLE  $14   BEEF or SHRIMP  $15   COMBINATION  $16

NOODLE
Pad Thai

Rice noodles in Pad Thai sauce with egg,
bean sprout, green onion, and crust peanut.

Drunken
Wide rice noodle stir-fried with bell pepper,

carrot, mushroom, Thai basil and bean sprout.
Pad See Ew

Wide rice noodles stir-fried with sweet soy sauce,
egg, mushroom, carrot, and broccoli.

Lomein
Lomein noodle stir fried with egg, broccoli, 

cabbage, carrot, onion and green onion.
Holy Basil

Lomein noodle stir fried with bell pepper,
carrot, mushroom, Thai basil and bean sprout.

Thai Fried Rice
Special house fried rice with egg, broccoli,

carrot, onion, and green onion.
Basil Fried Rice

Fried rice with Thai basil leave, chili,
bell pepper, bamboo shoot, onion, carrot,
mushroom and egg with side of cucumber.

UP THAI’s Fried Rice
Our authentic sweet chili paste fried rice 
with chicken, basil leaves, onions, tomato, 

bell peppers and egg with side of cucumber.

Red Curry
Red chili paste curry in coconut milk with bamboo

shoot, carrot, bell pepper and fresh Thai basil.
Green Curry

Green chili paste in coconut milk with carrot,
eggplant, bell pepper,  bamboo shoot and Thai basil.

Panang Curry
Panang chili paste in a rich coconut milk
with bell pepper, broccoli and Thai basil.

Massaman Curry 
Massaman curry paste in coconut milk with onion, 

carrot, potato and peanut.

STIR FRIED
Served with Rice

• Crunchy Chicken
• Sweet & Sour Chicken
• Sweet & Sour Shrimp
• Grill Chicken Teriyaki
• Orange Chicken
• Chicken Noodle Bowl
• Grill Chicken with Jaw Sauce
• Chicken Nam Tok
• Yum Chicken
• Fish 3 Flavors
• Fish Tangy Pineapple
• Fish Supreme

CHEF SPECIAL
$15

Served with Rice

Black Pepper
Stir-fried bell pepper, onion, green onion,
and black pepper in a light Thai sauce.

Cashew
Stir-fried onion, carrot, bell pepper, mushroom,

and cashew nut in a light Thai sauce.
Spicy Basil Leave

Stir-fried fresh chili, garlic, onion,
bell pepper, carrot, mushroom, bamboo shoot

and Thai basil in light Thai sauce.
Veggie Delight

Stir-fried assorted vegetables in 
a light Thai sauce. **NO SUBSTITUTIONS**

** 20% Gratuity will be added for parties of 5 or more**
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	Beer
	Import
	Domestic
	$5

	Beer
	Beer
	$7.50


	House Wine
	Sake
	Hot Sake
	Cold Sake
	AVAILABLE      MONDAY - FRIDAY

	Lunch
	11 AM - 3 PM
	PORK
	EGG ROLL
	UP THAI’S SOUP
	ENTRÉE
	SPECIAL

	FRIED RICE
	ALL ENTRÉE EXCLUDING CHEF SPECIAL HAVE A CHOICE OF;
	CHICKEN, PORK, TOFU or VEGETABLE  $14   BEEF or SHRIMP  $15   COMBINATION  $16


	NOODLE
	CURRY
	CHEF SPECIAL
	$15
	• Crunchy Chicken
	• Sweet & Sour Chicken
	• Sweet & Sour Shrimp
	• Grill Chicken Teriyaki
	• Orange Chicken
	• Chicken Noodle Bowl
	• Grill Chicken with Jaw Sauce
	• Chicken Nam Tok
	• Yum Chicken
	• Fish 3 Flavors
	• Fish Tangy Pineapple
	• Fish Supreme

	STIR FRIED



